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SALMON SPECIAL PACKS FOR LUNCH „„ „„.

cup p\a|»<- spOon pop|>er, 1'i tahlpppoonjvalues In meals hv using milkmhrs ! mHiwi ".rT* and riinstead «f *«« **« <«*.
.,,,1 until milk and waler,"** wel1 hpa "- n - Ml * Ing "-real*.

  IP alisorlwl Add 2 t.upp'«h"rouRhly.     ~~~     -     ;""""""'~ 
liiniml salmon or tuna. Put into BTpn«p,l 8x4x3-lnrh l samlwlrh«'1 anrt can *» hikw!

AddaNo. *, cup finely diced .loaf pan and hake at 350 de- tne ni"nt **tor*. 
rp|pry. *•, t*i>. grated lemon grpps for 45 minutes or until Add   crisp lettuce l«lf t* 
|H«el. H toaspoon salt, H tea- 1 firm. Makes enough for six the sandwich.

Frlnre ChnrnilnK
If pUnming meals has be 

come a chore and you are in 
the winter doldrums, you'll 
find t'rlsp-AIr* Mclmosh ap

 have been in controlled], , ..sphere storage and thev hnwls - to winter salads and to 
e to you in spring anil fllllt 'i'Pf; ... . 

Hy summer as hard, crisp 
|i<l juicy as when they were 
;ithered.

Revolutionary. This!
This new and revolutionary |,] PS  ,, effective as a fnirv

torage method, develop injgodmother's wand or Prince
England and perfected for «s*|Oiarmlng's kiss.
n this country at Cornell Macs and cheese provide a
'nlverslty. places apple* In,continental dessert for these

airtight rooms at harvest time, weeks ahead. 1'ollsh the pretty
vhere they are literally put apples to high luster and ac-
0 sleep. (company them with Bleu

Oner thry c o m r out of [cheese, (J o u (I a and I'amcm-
Monw, thrw xlrrplng hr»«- Inert.

r

Mrs. Homemaker: Here's all-purpose, dearang economy!

Parsons' Ammonia
PLUS fine 

detergents
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Mr. .lark I'lii........ M...... ... ;.. .;.... K... . !;,»->;,:. , au.mU to I .;.:i.;i ;,,.,. !.,. ,..«
Company employees who have made records for safe driving and on-job personal safety. 
Pictured from left are Hob Warren, sales manager who received a gold watch as 10 ye»r 
Safe Driving Award: Hill Ree<i. plant manngri. Hoppy Hopklns, market department, a 
10 ye.ir award; Mr. Freeman; IxHiis Passolt, the recipient of a savings bond lu apprecia 
tion of 30 years of safe driving. Also In attendance fc Al Ho«en, marketing director; 
Jim HIsclRlla, driver salefmnn, each with IN ye.tn safety record; Leonard Haye«, trunt- 
portnllon sii|>vrvisnr and Irving t'azoff. driver sale«.m,in with 2."> and 1R year records
reaper tlVr'v.

LUNCHEON SALAD STARS ARTICHOKES
li < nrtlchoke-i, trim] Add 1 tablespoon leni.  

- and pull off leaves. Cut julre and salt and pepper t<> 
off top half of artichokes. I taste. Heap into chilled arli 
Place artichokes In pnn wlth'choken. 
Mnch boiling water Dm! tea 
sjxxni salt.

Cover And Inill slowly until 
tender 3i to 4n minutes | 
Drain upside down. Pull out 1 
renter core of tiny leave.-.!
 mil .--coop out fu*xy portion! 
unli tpa.«|K>on. 

(JiTiUe spread outer leave--
 i I M it to form broad shallow
• up. Drtz/le French dreeing 
..\<r artichokes and chill; 
Combine IS rups prepared 
i-rjii n»pat. 1 cup sliced celery. 
1 < up fluffed Rn<«n olives, (

  I and *« cup mayon

Vamons Cloudy Crystal Clear

FATINTID POIMUl*

So remember when you ihop, ywi got 
.'12 ounces of rtrubbing fetirm 
in Parsons' full quart bottle. It's th« 
greatest all-purpose cleaning 
bargain ever! Windows   mirror*  
porcelain   tile - painted surfaces 
sparkle In a jiffy when you UM 
Parsons' SUDSY Detergent 
Ammonia. Ktcrl* for heavy duty 
cleaning  keeps kitchen stove like 
new. Grimy work clothes come 
spanking rienn when Sudsy> added 
to your wash!

PARSONS
First name in household cleaners 

since 1876

DELICIOUS NEW NDER ENGLISH
FORK-SPLIT ready Tor toasting... 

made with ALL- BJUTTIR for flavor!

MAKK YOIR DtMMCIl end «n a delicious note with 
a continental de«»ert of cheese and Cri.ip-AIre Mclntosh 
upples from Nrw York nnd N»w Knftand orchards. You'll 
find th.it Bleu cheme, (Inuda and Camewbrrt set off their 
Jutry. n v-cheeked iroodneaa tn high flkthlon.

Saucier Sauces
I'or naurrs with more zegt 

M prepared or dry mustard 
a bit of curry to a barie 

 . i sauce. Delicious for 
rvlug over cooked cauli 

flower.
To eerve cream sauce with 

fish, add capera, finely 
chopped plcklea or bits of 
lemon sllew with the peel 
left on.

Roast Pork in Best Buys
A menu using the best buys 

at your market this week 
might Include a roast of pork 
loin.

Prepare It thU way.
Heal oven to 300 degrees. 

Ttub a & to Olb. pork loin 
roast with Milt and pepper. 
Place fat-side down In shallow 
r.-.luting |>an. Insert meat 
thermometer In center of 
thickest part of meat.

vinegar. H cup larown sugar
(packed). 1 tup. powder,
H Map dark corn ayrup and 
H BMP water. j

MIft I tbs. of this mixture 
with 1 tbd. cornstarch. Add 
this to ftrat mixture and cook I 
over low heat, stirring occa 
sionally, until i> rightly thick 
ened.

One half hour before roasi 
Is done, remove from oven

Bake to to 40 minutes per 'and drain off drippings S|>otm 
pound or until meat therinom- H of sauce over roast. Ketdrn 
nor reflxlers 180 defM 
felxAit 3 hours.

Meanwhile, In saucepan, 
combine 1 t-oa. can tomato 
*aue«, H oup eatnup, H cup

to ovan and bake 15 mlnutta. 
•poon mar* sauce over

roast and bake another IS 
mlnutex. Serve roast wttk r» 

<>f healed sauce.

WASHINGTON
hot-house

RHUBARB
wbtf» you kttj tbt rbuhrb.
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WONDER
ENGLISH 
MUFFINS!

 COMMJTf RECINS

 OR THESE

TAtTtFUL DISHES

ON IVERY

PACKAOf I

I TOASTED (or BREAKFAST 

I

WONDER PIZZA RECIPE LUNCHEON EOOS*

Jutt pop xch hKf of tk* muW* lute yew 
•MM* *r ki*il*r ««H aMM km*. Th« 
lp»«t oith butUf. l*m«. )*ltlM. MtkM lut- 
CKH.I t'Oktlll IrMll lot III* I*K>I» Itmily.

SprtflU* l>» ol uUd oil on •tch muKin h^» 
Cow «lin 2 ttm* ol tom*i» uuco. U>e>

P*pp«, wll end lop <4lli M0t»f lip. ol oil. 
MM HI ovwi (42VQ tor U MIMIM wwU 
•kwMmoHi.

toos WONDER SNACK NO. 1' WONDER SNACK NO. 2*

I hm ilxti ol fri<4 hMi . . txi buHwotf. 
IOMMJ Won** CflflMk ktuStM. T*p <**

lui "ewct Wmtor" MUM OK P

Otliciow tMlH< Woufct Cnglith MuKlM
*rttt »«ti tntm chMM >nd thwi d*«M 
In... Qn ili Mi|i ti.m SJCI«lllln|l flfMl II
  luMtwon titMk,

tonnklt k>o»n tufw tn» |iooftd eJnrxmwi 
»•« fc^Hm* mvaini. Hui «n •him.iwm 
toil «•* <SM< *•*•< **>" n«U •*•••• 
COK« «Nh ttotttt ilium nmtt

LOOK! Crispjaire MclNTOSH ,,.
on the lookout for the»e bright ned-ond-green beoutie* from New York 
and New England orchards, arriving dally. Famoui for eracklin' crisp, 
snow-white flesh. Packed full of juice with that tangy Mclntosh flavor. 
Simply wonderful for toting, baking and sauce. Now at your market. Ne>w 
York t N«w England Apptt Inttitutt.-Kingston, N.Y.-SUrling Jet., Man.

VT'ot^u. neror get enough of thee» 
I mouth-watering delkious Wonder 

ll^Hi*- Muffins . . . once you UMe 
thasn. They come to you ready for 
toasting. But that's not all. Wondor 
Unglinh Muffins arc fork-iplit by a

special device... to toast beautifully 
 so crisp, so perfectly browned.

Remember . . . only Wondor curve 
enough about flavor to bake Enjluh 
Muflins the more costly way . . . with 
pure creamery butter? Try thorn!

OffT THEM «£$H IN THE BAKED-GOODS DEPARTMENT
OF YOUR FAVORITE STOREClItXCONIINWUt HUM* «OM»»W,I

WONDER.

ENGLISH MUFFINS


